Teacher’s Name:   Kathy  Ruggles         Building:  High School              Grade: 9-12       Subject/Course:  Food and Nutrition (Foods I) 

	
	
	
	
	
	
	


	
	Content
	Skills
	Essential Questions
	Assessment

	August/

January


	CHAPTER 1 Exploring Food Choices

· Describe importance of nutrition & wellness

· Explain how food helps meet physical & psychological needs

· Identify social influences on food choices

· Identify personal influences on food choices

· Give examples of cultural food customs

· Explain how food customs have evolved throughout history

· Discuss impact of food related technology in food industry

· Identify skills related to food choices

· Explain the steps in the decision making process
	Ability to participate in a discussion on

· Social influences

· Nutrition & wellness

· Personal choices for foods

· Cultural customs 

· Food technology 

· Decision Making process
	· How does food help our bodies?

· What are food customs?

· What customs or traditions does your family still observe?

· Why do we eat?

· What influences your food choices?
	· Class discussion and lecture  

· Chapter 1 exam from text, lecture, study guide, and discussion



	September/

February
	CHAPTER 2 The Nutrients You Need

· Name the 6 major nutrients

· Explain why soluble and insoluble fibers are important

· Distinguish between complete and incomplete protein

· Describe the functions and sources of fats

· Discuss effects of cholesterol and fatty acids on health

· Identify three basic types of fatty acids

· Identify the types of vitamins and minerals, functions and food sources

· Explain the importance of water in eating plan

· Explain the process of digestion

· Tell how body uses food to produce energy

CHAPTER 3

Guidelines for Good Nutrition

· Discuss Dietary Guidelines for American 

· Describe ways to reduce fats and sodium in diet

· Describe  My Pyramid.com

· Evaluate advertisement techniques to sell products

SMALL APPLIANCE UNIT

· Know how to use small appliances and show how to use them
	· Name the 6 major nutrients

· Describe what soluble and insoluble fibers are

· Describe the difference between complete and incomplete proteins

· Know the function and source of fats

· List the three types of fatty acids

· Know the source to find vitamins and minerals and their functions

· Realize the importance of water in diets

· Know the digestive process and how we use food in our bodies

· Describe the Dietary Guidelines for Americans

· Know how to reduce fats and sodium in their diet

· Be able to use and describe how to use a small appliance

*    Using small appliances


	· What are the six major nutrients?

· What is a complete and an incomplete protein?

· Why is water important for our bodies?

· What is digestion?

· Why is  My pyramid.com

·  What is one dietary guideline for American?

· How is a small appliance defined?


	· Class discussion and lecture from chapter 2

· Chapter 2 Exam from text, notes, lecture and study guide

· Class  discussion and lecture from Chapter 3/Handouts

· Chapter 3 exam from text, lecture and study guide and handout on My Pyramid.com

· Class demonstrations of appliances

· Exam over small appliances from class

	October/

March
	CHAPTER 7 KITCHEN PRINCIPLES

· Define and give example of major & small appliances and utensils

· Explain what a work center is and identify the three basic kitchen work centers

· Discuss causes of food borne illness

· Explain how proper handling of food prevents food borne illness

· Identify causes and signs of food  spoilage

· Give examples of foods that are stored at room temperature and in cold storage

· Explain the importance of conservation

· Identify ways to conserve resources when working in the kitchen
	· Tell small appliances and major appliances

· Identify a work center

· Define a work center

· Know what food borne illness is and how to prevent it

· Know why foods spoil

· Discuss ways of conservation in a home
	· What is a work center in a kitchen?

· How can foods be kept safe to eat?

· What are ways to conserve resources available?
	· Classroom discussion and lecture from Chapter 7

· Chapter 7 exam from lecture, study guide, and text



	November/

April
	CHAPTER 8

· Know the kinds of information a good recipe provides

· Identify customary units of measure

· Identify measuring tools

· Describe procedure for measuring various types of ingredients

· Know how to increase or decrease recipe yield

· Identify kitchen equipment used for different techniques

· Define different cooking terms

· Plan a work schedule for labs

CHAPTER 16 VEGETABLES & FRUITS

· Recognize qualities to look for when purchasing vegetables and fruits

· Identify nutrients found in vegetables and fruits

· Describe how to wash fresh produce

· Give suggestions ways to serve and prepare vegetables and fruits

· Identify effects of heat and cooking on vegetables and fruits

· Describe methods for cooking vegetables and fruits

CHAPTER 21 BAKING

· Identify basic ingredients for baking and their functions

· Explain how to select and prepare pans for baking

· Identify quick breads
	· Explain the differences between types of recipes

· Know the customary measurement units

· Identify measuring tools and how to use

· Demonstrate how to increase and decrease recipes

· Define cooking terms

· Plan a work schedule

· Describe how to purchase fresh produce

· Explain how to wash fresh produce

· Explain what heat does to produce

· Know cooking methods

        for produce

· List basic ingredients in baked products

· Tell how to prepare pans for baking

· Know what quick breads are and what yeast breads are
	· What are the forms recipes are formatted by?

· What are the common measurement units?

· How can a recipe be increased or decreased?

· What are cooking terms used by a cook?

· What does heat do to vegetables and fruits when cooked?

· What are ways vegetables and fruits can be prepared?

· When purchasing produce, what should you look for?

· What are the basic ingredients for all baked items?

· What is a quick bread? Why is it called that?

· What is a yeast bread?

· How can pans be prepared for baking items?
	· Classroom discussion and lecture from Chapter 8

· Increase and decrease a recipe

· Chapter 7 exam from lecture, text, study guide, worksheets and discussion

· Classroom discussion and lecture from Chapter 16

· Chapter 16 exam from lecture, study guide, text and the labs

· Lab demonstration in preparing a fruit item

· Lab demonstration I preparing a vegetable item

· Classroom discussion and lecture from Chapter 21

· Chapter 21 Exam from lecture, study guide, worksheets, labs and discussion



	December/

May
	· Identify yeast breads

· Describe the different kinds of cookies

· Identify candy making methods
	· List 6 kinds of cookies

· Demonstrate candy cooking techniques


	· What are the six types of cookies?

· Why are products called candies?


	· Plan 2 cookie labs

· Plan 2 candy labs (1 fudge, 1 other)




